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—and characterization of starch films (Pushpadass et al), 44 

—and condensed tannins in sorghum porridges (Dlamini et al), 191 

—effect on residual cyanogenic compounds in cereal containing passion fruit 
fiber (Vernaza et al), 302 


Farinograph, effect of hydrocolloids on water absorption (Linlaud et al), 376 

Fatty acids, amylose; formation of spherulites in jet-cooking (Byars et al), 76 

Fermentation 

—in sorghum using capillary electrophoresis (Schober et al), 117 

—germination-improved in high-tannin sorghum for ethanol production (Yan 
et al), 597 

—of ethanol in modified dry-grind corn process with protease treatment (Vidal 
et al), 323 

—of waxy vs. nonwaxy wheats for fuel ethanol (Zhao et al), 145 

—of whole polished rice grains to improve noodle texture (Lu et al), 70 

Fertilizers, effect of on rice grain quality (Bryant et al), 405 

Ferulic acid 

—in hard wheat flour dough and bread (Koh and Ng), 18 

—potential antioxidant activity in rice bran (Huang et al), 679 

Fiber, Elusieve process and (Srinivasan et al), 393 

Films, starch, and extrusion characterization (Pushpadass et al), 44 

Flavonoid content, quantitative trait loci in rice grain (Jin et al), 609 
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Flavor, of stored sake; influence of sulfur and nitrogen in rice grains (Okuda et 
al), 534 

Flours 

—adding Capsicum powder (Seguchi et al), 633 

—amylose content and cookie and sponge cake quality (Nishio et al), 313 

—buckwheat, rheological and pasting properties (Inglett et al), 1 

—cookie development during baking (Hadi Nezhad and Butler), 339 

—effect of chlorination, extraction rate, and particle size reduction (Kweon et 
al), 221 

—effect of enzymatic tempering on baking performance (Yoo et al), 122 

—effect of glutenin protein molecular weight distribution on rheological and 
breadmaking properties (Wang and Khan), 623 

—effect of hydrocolloids on water absorption (Linlaud et al), 376 

—enriched with whole grain waxy barley; particle size effects (Prasopsunwat- 
tana et al), 439 

—ferulic acid and transglutaminase (Koh and Ng), 18 

—fortified with folic acid, iron, and zinc (Rezende Boen and Pallone), 695 

—from quinoa, kafiwa, kiwicha, and tarwi (Rosell et al), 386 

—oxidative gelation of solvent-accessible arabinoxylans (Kweon et al), 421 

—properties of chalky rice mutants (Ashida et al), 225 

—refrigerated storage of yellow alkaline durum noodles (Hatcher et al), 106 

—sensory evaluation of chocolate chip cookies (Omary et al), 565 

—size-exclusion HPLC of protein for evaluating breadmaking quality (Ohm et 
al), 463 

—sorghum, phenolic content, antioxidant activity, and consumer acceptability 
of cookies (Chiremba et al), 590 

—sugar functionality in cookie baking (Kweon et al), 425 

—tempering condition and milling performance (Kweon et al), 12 

—wheat, characterization of polar lipids (Finnie et al), 637 

Flowability properties of DDGS (Bhadra et al), 170, 410 

Folic acid, in foods made with fortified flours (Rezende Boen and Pallone), 695 

Fortification 

—folic acid, iron, and zinc in food products (Rezende Boen and Pallone), 695 

—of brown rice grain by conventional breeding (Jin et al), 609 

Foss Infratec 1241 grain analyzer; Fourier transform near-infrared reflection in- 
struments, measuring B-glucan in naked barley (Schmidt et al), 398 

Fractionation 

—dry-grind ethanol production from different corn types (Khullar et al), 616 

—of heterogenous bulk wheat by single-kernel near-infrared (SKNIR) sorting 
(Tonning et al), 706 

Freezable water, effect of additives in masa (Lucius et al), 350 

Freeze-drying, effect on high-amylose maize starches (Ozturk et al), 503 

Freezing, ultrasound-assisted, effect on physical and structural properties of glu- 
tens (Song et al), 333 

Fructose, functional properties in sugar-snap and wire-cut cookies (Kweon et al), 
425 

Fungi, concentrations of metabolites produced in spring spelt grain (Wiwart et 
al), 52, 486 


Germination, ethanol fermentation from high-tannin sorghum and (Yan et al), 
597 

Germplasm Enhancement of Maize (GEM) Project, wet-milling of different 
lines (Taboada-Gaytan et al), 204 

Glass transition temperature, salt and color development of cereal model systems 
and (Moreau et al), 232 

Gliadins 

—effect of microbial transglutaminase on hard, soft, and durum wheat culti- 
vars (Medina-Rodriguez et al), 127 

—estimating variation of in USDA oriental wheat collection using capillary 
zone electrophoresis (Piergiovanni), 37 

Globulins 

—7s from cowpea vicilins (Zhang et al), 261 

—effect of microbial transglutaminase on hard, soft, and durum wheat culti- 
vars (Medina-Rodriguez et al), 127 

B-Glucan 

—calcofluor fluorescence microplate assay (Schmitt and Budde), 33, (Schmitt 
and Wise), 187 

—-extraction from oat bran on laboratory scale (Immerstrand et al), 601 

—in naked barley, measuring using different NIR instruments (Schmidt et al), 
398 

—levels and molecular weight in cereal-based products (Tiwari and Cummins), 
290 

—recovery from hulless barley (Gao et al), 157 

Glucose, functional properties in sugar-snap and wire-cut cookie baking (Kweon 
et al), 425 

Gluten-free foods, buckwheat flour properties (Inglett et al), 1 

Glutenins. See also High molecular weight glutenin subunits (HMW-GS):; Low 
molecular weight glutenin subunits (LMW-GS) 

—from Aegilops searsii, quality of hexaploid wheat and (Garg et al), 26 
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—cookie baking properties of soft wheat cultivars (Hadi Nezhad and Butler), 
339 

—effect of microbial transglutaminase on hard, soft, and durum wheat culti- 
vars (Medina-Rodriguez et al), 127 

—effect of molecular weight distribution on rheological and breadmaking prop- 
erties of flour (Wang and Khan), 623 

—viscoelastic properties of intact wheat kernel; functional properties of wheat 
dough (Figueroa et al), 139 

Glutens 

—buckwheat flour properties (Inglett et al), 1 

—effect in white salted noodles (Park and Baik), 646 

—effect of chlorination, extraction rate, and particle size reduction (Kweon et 
al), 221 

—-structural and physical changes in ultrasound-assisted food freezing (Song 
et al), 333 

Glycemic index (GI) 

—pearling and cooking of barley cultivars and (Gray et al), 669 

—presoaking of brown rice kernels and (Han and Lim), 100, 247 

Glycerol, extrusion and characterization of starch films (Pushpadass et al), 44 

Grain filling, effect of extreme temperature on wheat quality (Labuschagne et 
al), 61 

Grain quality, effect of different water regimes (Dai et al), 82 

Grains, properties of chalky rice mutants (Ashida et al), 225 

Granular starch hydrolyzing enzymes (GSHE), effects of protease and urea on 
(Wang et al), 319 

Gravimetric method, measurement of ethanol yield (Lemuz et al), 355 

Groat proportion, relationship to oat test weight (Doehlert et al), 239 

Guar gums 

—characterization of water state in masa (Lucius et al), 350 

—water absorption of wheat flour, farinograph and textural characteristics of 
dough (Linlaud et al), 376 


Heat treatment, effect on high-amylose maize starches (Ozturk et al), 503 

Hexaploid wheat, Aeglops searsii and HMW-GS (Garg et al), 26 

High molecular weight glutenin subunits (HMW-GS) 

—from extra-strong wheat flour, effect on rheological and breadmaking prop- 
erties (Wang and Khan), 623 

—viscoelastic properties of intact wheat kernel, functional properties of wheat 
dough and (Figueroa et al), 139 

High-methoxy] pectin, water absorption of wheat flour, farinograph and textural 
characteristics of dough (Linlaud et al), 376 

High-speed counter-current chromatography (HSCCC), preparation of sesamin 
and sesamolin (Wang et al), 18 

High-throughput near-infrared reflectance spectroscopy, prediction of compo- 
sition phenotypes of individual maize kernels (Spielbauer et al), 556 

HPLC (high performance !iquid chromatography). See also Size-exclusion HPLC 

—measurement of ethanol yield using (Lemuz et al), 355 

Hulless barley, high-purity starch isolates (Gao et al), 157 

Hydrocolloids, water absorption of wheat flour, farinograph and textural char- 
acteristics of dough (Linlaud et al), 376 


Jet cooking 
—of buckwheat flours, rheological and pasting properties (Inglett et al), 1 
—of high-amylose corn starch (Byars et al), 76 


In vitro models, for assessment of potential antioxidant activity of y-oryzanol 
in rice bran (Huang et al), 679 

Indica rice, effect of fermentation on noodle texture (Lu et al), 70 

Infratec 1241 grain analyzer, measuring B-glucan in naked barley (Schmidt et 
al), 398 

Insects 

—detection of damage in wheat kernels using NIR hyperspectral imaging (Singh 
et al), 256 


—effect of damage on milling properties and semolina quality of durum wheats 
(Koksel et al), 181 

Instant flour, nixtamalized from corn meal (Cuevas-Rodriguez et al), 7 

Iodine binding methods, measurement of amylose (Fitzgerald et al), 492, 7/4 

Iron, in foods prepared with fortified flours (Rezende Boen and Pallone), 695 

Irrigation, starch granule size from wheat cultivars (Dai et al), 82 


Kafirins, characterizing in Algerian sorghum cultivars (Mokrane et al), 487 
Kansui, stress relaxation parameters of yellow alkaline noodles and (Hatcher 
et al), 361 


Lactic acid, evaluation of sorghum production of using capillary electrophore- 
sis (Schober et al), 117 

Lignans, prepared by high-speed counter-current chromatography (Wang et al), 
18 

Lipids, from wheat whole meal, flour, and starch (Finnie et al), 637 
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Load-compression tests, influence of low molecular weight glutenins on ker- 
nels and dough (Maucher et al), 372 

Locust bean gum, water absorption of wheat flour, farinograph and textural 
characteristics of dough (Linlaud et al), 376 

Low molecular weight glutenin subunits (LMW-GS) 

—from extra-strong wheat flour, effect on rheological and breadmaking prop- 
erties (Wang and Khan), 623 

—viscoelastic properties of intact wheat kernel, functional properties of wheat 
dough (Figueroa et al), 139, (Maucher et al), 372 

Lymphatic endothelial cell model, for assessment of potential antioxidant ac- 
tivity of y-oryzanol in rice bran (Huang et al), 679 

Lysophosphatidylcholine, from wheat whole meal, flour, and starch (Finnie et 
al), 637 


Macaroni, folic acid, iron, and zinc in fortified flours (Rezende Boen and Pal- 
lone), 695 

Maillard reaction, salt and color development of cereal model systems and 
(Moreau et al), 232 

Malting, B-glucan measurement by calcofluor fluorescence microplate assay 
and (Schmitt and Budde), 33 

Malts, qualitative zymographic studies of sorghum (Mokhawa et al), 575 

Masa 

—effect of additives on water state (Lucius et al), 350 

—from nixtamalized instant corn meal flour (Cuevas-Rodriguez et al), 7 

McGill #2 laboratory mills, comparing commercial milling systems (Graves et 
al), 470 

Microbial transglutaminase (MTGase), effect on dough proteins from wheat 
(Medina-Rodriguez et al), 127 

Microplate assays 

—for barley and oat B-glucan (Schmitt and Wise), 187 

—for wort B-glucan in microplate format (Schmitt and Budde), 157 

Microwave irradiation, total phenolics and antioxidant activity of water and 
ethanolic extracts of DDGS (Inglett et al), 661 

Midge damage, detection in wheat kernels using NIR hyperspectral imaging 
(Singh et al), 256 

Milling properties. See also Wet milling 

—comparison of McGill #2 laboratory mill to commercial milling processes 
(Graves et al), 470 

—effect of enzymatic tempering (Yoo et al), 122 

—effect of sieve tension (Miller and Gwirtz), 665 

—effect of suni bug damage (Koksel et al), 181 

Mixographs, for flour and gluten functionality (Kweon et al), 221 

Mixolab, for quality evaluation of bread wheat genotypes (Koksel et al), 522 

Monogalactosyldiglycerols, from wheat whole meal, flour, and starch (Finnie 
et al), 637 

Mouse endothelial cell model, for assessment of potential antioxidant activity 
of y-oryzanol in rice bran (Huang et al), 679 

Mycotoxins, Fusarium spp. in spring spelt grain (Wiwart et al), 52, 486 


Narrow bore columns, size-exclusion HPLC of protein using (Ohm et al), 463 

Near-infrared hyperspectral imaging, detection of sprouted and midge-damaged 
wheat kernels using (Singh et al), 256 

Near-infrared reflectance (NIR) spectroscopy 

—measuring f-glucan content using different instruments (Schmidt et al), 398 

—prediction of composition phenotypes of individual maize kernels (Spiel- 
bauer et al), 556 

—prediction of solid loss, volumetric expansion, and water uptake of cooked 
rice using (Cho et al), 113 

—-selecting and sorting waxy wheat kernels using (Dowell et al), 251 

Nitrogen 

—in rice grains, influence on flavor of stored sake (Okuda et al), 534 

—nutrition, impact on cooked rice flavor and texture (Champagne et al), 274 

Nixtamalization 

—effect of temperature and steeping time on calcium and phosphorus content 
in corn flours (Rojas-Molina et al), 516 

— instant flour from corn meal (Cuevas-Rodriguez et al), 7 

Noodles 

—durum wheat, effect of genotype and environment on quality of (Hatcher et 
al), 452 

—effect of added gluten on (Park and Baik), 646 

—effect of flour extraction rate, added water, and salt on color and texture of 
(Ye et al), 477 

—factors affecting uniaxial stress relaxation parameters of (Hatcher et al), 361 

—natural fermentation of whole polished rice grains and (Lu et al), 70 
refrigerated storage of (Hatcher et al), 106 


Oats 
—bran, extraction of B-glucan from (Immerstrand et al), 601 
—calcofluor fluorescence assay for B-glucan (Schmitt and Wise), 187 


—effect of modified starch and protein on batter properties and cake quality 
(Mirmoghtadaie et al), 685 

—effect of rotor speed, genotype, and environment on dehulling (Doehlert et 
al), 653 

—extraction of B-glucan (Immerstrand et al), 601 

—relationship between test weight and groat proportion (Doehlert et al), 239 

y-Oryzanol, potential antioxidant activity of in rice bran (Huang et al), 679 

Oxidation, gelation of solvent-accessible arabinoxylans (Kweon et al), 421 


Paddy, effect of storage temperature on consumer perception of cooked rice 
(Jang et al), 549 

Pan distillers dried grains with solubles, Elusieve process and (Srinivasan et 
al), 393 

Paprika, effect of powder on breadmaking properties (Seguchi et al), 633 

Particle size 

—effect on quality of flour tortillas enriched with whole grain waxy barley 
(Prasopsunwattana et al), 439 

—flour and gluten functionality (Kweon et al), 221 

—-stress relaxation parameters of yellow alkaline noodles (Hatcher et al), 361 

Passion fruit fiber, effect of extrusion variables on residual quantity of cyano- 
genic compounds in cereal containing (Vernaza et al), 302 

Pasting properties, of jet-cooked buckwheat flours (Inglett et al), 1 

Pearling, carbohydrate composition and digestion in vitro of selected barley 
cultivars (Gray et al), 669 

Pectins, water absorption of wheat flour, farinograph and textural characteris- 
tics of dough (Linlaud et al), 376 

Pelleting characteristics, effect of fractionation of DDGS (Srinivasan et al), 
393 

Percent stress relaxation, factors affecting yellow alkaline noodles (Hatcher et 
al), 361 

Phenolics 

—of water and ethanolic extracts from DDGS with or without microwave ir- 
radiation (Inglett et al), 661 

—quantitative trait loci in rice grain (Jin et al), 609 

—sorghum cookies and (Chiremba et al), 590 

Phosphatidylcholine, from wheat whole meal, flour, and starch (Finnie et al), 
637 

Phosphorus, effect of temperature and steeping time on content of nixtamal- 
ized corn flours (Rojas-Molina et al), 516 

Phytochemicals, quantitative trait loci in rice grain (Jin et al), 609 

Phytosterols, variations due to genotype and environment (Chen et al), 96 

Pimento, effect of powder on breadmaking properties (Seguchi et al), 633 

Pizza, folic acid, iron, and zine from fortified flours (Rezende Boen and Pal- 
lone), 695 

Plasticizers 

—color development of cereal model systems (Moreau et al), 232 

—extrusion and characterization of starch films (Pushpadass et al), 44 

Polyphenol oxidase (PPO), tempering condition, milling performance, and 
flour functionality (Kweon et al), 12 

Porridges, sorghum, condensed tannins (Dlamini et al), 191 

Postharvest yellowing, in southern U.S. rice cultivars (Belefant-Miller), 67 

Presoaking, effect on cooked brown rice properties (Han and Lim), 100, 247 

Prolamins, in Algerian sorghum cultivars (Mokrane et al), 487 

Proteases 

—ethanol fermentation in modified dry grind corn process (Vidal et al), 323 

—granular starch hydrolysis for corn ethanol production and (Wang et al), 319 

—qualitative zymographic studies from malted sorghum (Mokhawa et al), 575 

Proteins 

—effect of different water regimes on (Dai et al), 82 

—effect of microbial transglutaminase from hard, soft, and durum wheat cul- 
tivars (Medina-Rodriguez et al), 127 

—extraction from winter wheat whole grains (Szule and Maquet), 692 

—impact on cooked rice flavor and texture (Champagne et al), 274 

—oats, batter properties and cake quality (Mirmoghtadaie et al), 685 

—relationship of size-exclusion HPLC to quality characteristics (Ohm et al), 
197 

—trice, influenceon flavor of stored sake (Okuda et al), 534 

—size-exclusion HPLC of breadmaking quality of flours (Ohm et al), 463 

Proteomics, analysis of embryo in germinating wheat (Mak et al), 281 

Pseudocereals 

—breadmaking from (Rosell et al), 386 

—effect of baking on vitamin E content (Alvarez-Jubete et al), 511 

Pup-loaf bread, wheat starch phosphate and (Yeo and Seib), 210 


Quantitative trait loci (QTL), for color, phenolics, flavonoid contents, and an- 
tioxidant capacity in brown rice (Jin et al), 609 

Quinoa 

—breadmaking use (Rosell et al), 386 

—effect of baking on vitamin E content (Alvarez-Jubete et al), 511 
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Rapid visco analysis (RVA) 

—effects of fermentation on noodle texture (Lu et al), 70 

—sugar functionality in cookie baking (Kweon et al), 425 

Reconstitution studies, glutenin protein molecular weight distribution on rheo- 
logical and breadmaking properties of flour (Wang and Khan), 623 

Relaxation, factors affecting yellow alkaline noodles (Hatcher et al), 361 

Resistant starch (RS) 

—characterization of two high-amylose maize starch samples (Ozturk et al), 503 

—in barley cultivars with pearling and cooking (Gray et al), 669 

—presoaked brown rice kernels (Han and Lim), 100, 247 

—white pan bread, sugar-snap cookies and (Yeo and Seib), 210 

Response surface methodology (RSM) 

—enzymatic tempering, milling and baking performance (Yoo et al), 122 

—nixtamalized instant flour from corn meal (Cuevas-Rodriguez et al), 7 

Rheology 

—analysis of fermentation and noodle texture (Lu et al), 70 

—cookie development during baking (Hadi Nezhad and Butler), 339 

—effect of hydrocolloids on water absorption (Linlaud et al), 376 

—glutenin protein molecular weight distribution (Wang and Khan), 623 

—jet-cooked buckwheat flours and (Inglett et al), | 

Rice 

—comparison of milling systems (Graves et al), 470 

—cooking and textural properties of cultivars (Lucisano et al), 542 

—cultural management practices and grain quality (Bryant et al), 405 

—effect of presoaking on properties (Han and Lim), 100, 247 

—impact of nitrogen nutrition on flavor and texture (Champagne et al), 274 

—induced postharvest yellowing (Belefant-Miller), 67 

—measuring amylose in (Fitzgerald et al), 492, 7/4 

—paddy storage temperature and consumer perception of (Jang et al), 549 

—suifur and nitrogen content on flavor in stored sake (Okuda et al), 534 

—natural fermentation of whole polished grains (Lu et al), 70 

—near-infrared spectroscopy for predicting solid loss, volumetric expansion, and 
water uptake in during cooking (Cho et al), 113 

—properties of chalky mutants in grain and flour (Ashida et al), 225 

—quantitative trait loci for color, phenolics, flavonoid contents, and antioxi- 
dant capacity (Jin et al), 609 

Rice bran, potential antioxidant activity of y-oryzanol (Huang et al), 679 

Rotor speed, effect on oat dehulling (Doehlert et al), 653 


Sake, influence of sulfur and nitrogen content of rice grains on flavor (Okuda 
et al), 534 

Salts 

—color development of cereal model systems (Moreau et al), 232 

—effect on color and texture of Chinese white noodles (Ye et al), 477 

Semolina, effect of suni bug damage on (Koksel et al), 181 

Sensory analysis, of chocolate chip cookies (Omary et al), 565 

Sesame seeds, preparation of sesamin and sesamolin by high-speed counter- 
current chromatography (Wang et al), 18 

Shear-thinning, jet cooking of buckwheat flours and (Inglett et al), | 

Sieve tension, effect of in Quadrumat Senior laboratory milling (Miller and 
Gwirtz), 665 

Single-kernel near-infrared (SKNIR) sorting, of wheat, bulk functionality di- 
versification by (Tgnning et al), 706 

Size-exclusion HPLC 

—characterization of sorghum tannins using (Kaufman et al), 369 

—analysis of effects of solubilization on molecular weights of amylose and 
amylopectins of normal maize and barley starches (Belio-Pérez et al), 701 

—of protein extract, quality characteristics (Ohm et al), 197 

—of protein for evaluation of breadmaking quality using hard spring wheat 
flours (Ohm et al), 463 

Sodium chloride, color development of cereal model systems and (Moreau et 
al), 232 

Sodium hydroxide, and stress relaxation parameters of yellow alkaline noo- 
dles (Hatcher et al), 361 

Solids, predicting loss in cooked rice using near-infrared spectroscopy (Cho et 
al), 113 


Solubilization, effects on molecular weights of amylose and amylopectins of 


normal maize and barley starches (Bello-Pérez et al), 701 

Solvent retention capacity (SRC) 

—chlorination of soft wheat flour, oxidative gelation of arabinoxylans and 
(Kweon et al), 421 

—flour and gluten functionality (Kweon et al), 221 

—reduced amylose wheat and (Nishio et al), 313 

—sugar functionality in cookie baking and (Kweon et al), 425 
tempering condition, milling performance, flour functionality (Kweon et 
al), 12 

Sorghum 

—characterization of kafirins in Algerian cultivars (Mokrane et al), 487 

—characterization of tannins using size-exclusion chromatography (Kaufman 
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et al), 369 

—condensed tannins in porridges (Dlamini et al), 191 

—cookies from, phenolic content, antioxidant activity, and consumer accept- 
ability of (Chiremba et al), 590 

—evaluation of lactic acid production using capillary electrophoresis (Schober 
et al), 117 

—germination-improved ethanol fermentation performance from high-tannin 
cultivars (Yan et al), 597 

—malted, qualitative zymographic studies (Mokhawa et al), 575 

Sorting 

—automated, of wheat kernels (Dowell et al), 251 

—of heterogenous bulk wheat by single-kernel near-infrared (SKNIR) sorting 
(Tgnning et al), 706 

—-single-kernel, for selection of quality traits in wheat breeding lines (Dowell 
et al), 527 

Spaghetti, measuring specks using automated imaging system (Symons), 164 

Spelt grain, concentrations of fungal metabolites produced in (Wiwart et al), 
52, 486 

Spherulites, formation from jet-cooked corn starch (Byars et al), 76 

Sponge cake, amylose content, solvent retention capacities in wheat flour and 
(Nishio et al), 313 

Sprouting, detection in wheat kernels using NIR hyperspectral imaging (Singh 
et al), 256 

Staining, of distillers dried grains with solubles (Bhadra et al), 410 

Standard methods, need for amylose measurement in rice (Fitzgerald et al), 
492, 714 

Starch films, extrusion and characterization (Pushpadass et al), 44 

Starches. See also Corn starch; Resistant starch 

—cross-linked resistant, white pan bread, sugar-snap cookies (Yeo and Seib), 
210 

—damage, impact on stress relaxation parameters of yellow alkaline noodles 
(Hatcher et al), 361 

—effect of water regimes on granule size distribution (Dai et al), 82 

—films, extrusion and characterization (Pushpadass et al), 44 

—maize and barley, solubilization effects on molecular weights of amylose 
and amylopectins (Bello-Pérez et al), 701 

—modified oat, effect on batter properties and cake quality (Mirmoghtadaie et 
al), 685 

—recovery from hulless barley (Gao et al), 157 

—wheat, characterization of polar lipids (Finnie et al), 637 

Stearic acid, extrusion and characterization of starch films (Pushpadass et al), 
44 

Steeping time, effect on calcium and phosphorus content of nixtamalized corn 
flours (Rojas-Molina et al), 516 

Storage temperature, for paddy, effect on consumer perception of cooked rice 
(Jang et al), 549 

Succinylation, of oat protein, effect on batter properties and cake quality 
(Mirmoghtadaie et al), 685 

Sucrose, sugar functionality in cookie baking (Kweon et al), 425 

Sugar snap cookies 

—amylose content, solvent retention capacities in wheat flour and (Nishio et 
al), 313 

—sugar functionality in baking of (Kweon et al), 425 

—wheat starch phosphate and (Yeo and Seib), 210 

Sulfur, in rice grains, influence of on flavor of stored sake (Okuda et al), 534 

Suni bugs, effect of damage on milling properties and semolina quality of du- 
rum wheats (Koksel et al), 181 

Surface properties, of distillers dried grains with solubles (Bhadra et al), 410 

SVEC-10 cell model, for assessment of potential antioxidant activity of y- 
oryzanol in rice bran (Huang et al), 679 


Tannic acid, as dough oxidizing and vitamin C protective agent (Mendes da 
Silva et al), 136 

Tannins 

—effect of germination on ethanol fermentation performance (Yan et al), 597 

—from sorghum, characterized using size-exclusion chromatography (Kauf- 
man et al), 369 

—in sorghum porridges (Dlamini et al), 191 

Temperature 

—during grain filling, and variation in wheat quality characteristics (La- 
buschagne et al), 61 

—effect on calcium and phosphorus content of nixtamalized corn flours (Rojas- 
Molina et al), 516 

—of paddy storage, effect on consumer perception of cooked rice (Jang et al), 
549 

Tempering 

—enzymatic, effect on milling and baking performance (Yoo et al), 122 

—milling performance, flour functionality and (Kweon et al), 12 

—single-stage, yield and composition of dry-milled corn (Rausch et al), 434 





Tensile strength, nixtamalized instant corn meal flour (Cuevas-Rodriguez et 
al), 7 

Test weight, relationship to oat groat proportion (Doehlert et al), 239 

Texture 

—effect of hydrocolloids on water absorption and (Linlaud et al), 376 

—of traditional and aromatic rice cultivars (Lucisano et al), 542 

Thermal analyses, effects of fermentation on noodle texture (Lu et al), 70 

Thermal decomposition of corn starch with different amylose/amylopectin ratios 
(Liu et al), 383 

Tillage systems, effect on rice grain quality (Bryant et al), 405 

Tocols, in commercial wheat mill streams (Engelsen and Hansen), 499 

Tocopherols 

—in amaranth, quinoa, and buckwheat (Alvarez-Jubete et al), 511 

—in commercial wheat mill streams (Engelsen and Hansen), 499 

—potential antioxidant activity in rice bran (Huang et al), 679 

Tocotrienols 

—in amaranth, quinoa, and buckwheat (Alvarez-Jubete et al), 511 

—in commercial wheat mill streams (Engelsen and Hansen), 499 

Tomapi, effect of powder on breadmaking properties (Seguchi et al), 633 

Tortillas 

—characterization of water state in masa with additives (Lucius et al), 350 

—enriched with whole grain waxy barley, particle size effects on (Prasopsun- 
wattana et al), 439 

—nixtamalized instant corn meal flour (Cuevas-Rodriguez et al), 7 

Total protein content, size-exclusion HPLC for evaluating breadmaking qual- 
ity of flours (Ohm et al), 463 

Transglutaminase (TG) 

—effect on dough proteins from wheat (Medina-Rodriguez et al), 127 

—ferulic acid, flours and (Koh and Ng), 18 

Trichodiene, production by Fusarium spp. in spring spelt grain (Wiwart et al), 
52, 486 

Two-dimensional fluorescence difference gel electrophoresis (2D DIGE), analy- 
sis of proteins extracted from winter wheat whole grain (Szulc and Maquet), 
692 


Ultrasound-assisted freezing, physical and structural properties of glutens (Song 
et al), 333 

Unfreezable water, effect of additives in masa (Lucius et al), 350 

Uniaxial stress relaxation parameters, factors affecting yellow alkaline noodles 
(Hatcher et al), 361 

Ureas, in granular starch hydrolysis for corn ethanol production (Wang et al), 
319 


Viscoelasticity 

—analysis of effects of fermentation on noodle texture (Lu et al), 70 
—effect of glutenin subunits in wheat dough (Figueroa et al), 139 

— influence of low molecular weight glutenins on (Maucher et al), 372 
—jet-cooked buckwheat flours (Inglett et al), | 

Vitamin C 

—tannic acid for protection in dough (Mendes da Silva et al), 136 
Vitamin E 

—effect on amaranth, quinoa, and buckwheat (Alvarez-Jubete et al), 511 
—in commercial wheat mill streams (Engelsen and Hansen), 499 


Water 

—effect of presoaking cooked brown rice (Han and Lim), 100, 247 
—effect on color and texture of Chinese white noodles (Ye et al), 477 
—extrusion and characterization of starch films (Pushpadass et al), 44 


Water holding capacity 

—effect of additives in masa (Lucius et al), 350 

—in wheat flour, effect of hydrocolloids (Linlaud et al), 376 

—-predicting in cooked rice using near-infrared spectroscopy (Cho et al), 113 

—salt and color development of cereal model systems (Moreau et al), 232 

Wheat. See also Durum wheat 

—amylose content of, cookie and sponge cake quality and (Nishio et al), 313 

—automated single-kernel sorting (Dowell et al), 527 

—characterization of polar lipids from whole meal, flour, and starch (Finnie et 
al), 637 

—concentrations of fungal metabolites (Wiwart et al), 52, 486 

—detection of sprouted and midge-damaged kernels using NIR hyperspectral 
imaging (Singh et al), 256 

—effect of flour type and dough rheology on cookie baking properties (Hadi 
Nezhad and Butler), 339 

—effect of genotype and environment on phytosterols (Chen et al), 96 

—effect of glutenin subunits on viscoelasticity of dough (Figueroa et al), 139 

—effect of microbial TG on dough proteins (Medina-Rodriguez et al), 127 

—estimating gliadin and albumin variation using CZE (Piergiovanni), 37 

—evaluating dough properties by modified extensigraph method (Chen et al), 
582 

—germination of, functional proteomics analysis of embryo (Mak et al), 281 

—grain ash content, genotype and environment (Morris et al), 307 

—hexaploid, glutenin subunits from Aegilops searsii and (Garg et al), 26 

—in vitro bile-acid-binding of whole vs. pearled grain (Kahlon et al), 329 

— influence of low molecular weight glutenins on kernels and dough (Maucher 
et al), 372 

—kernels, automated sorting for selection of quality traits (Dowell et al), 527 

—Mixolab, quality evaluation of (Kc*sel et al), 522 

—protocol for extracting proteins from whoie grain (Szulc and Maquet), 692 

—relationship of protein extract size-exclusion HPLC with quality characteris- 
tics (Ohm et al), 197 

—-selecting and sorting kernels using NIR spectroscopy (Dowell et al), 251 

—single-kernel near-infrared (SKNIR) sorting (Tonning et al), 706 

—size-exclusion HPLC of protein for evaluating breadmaking quality (Ohm 
et al), 463 

—starch granule size distribution under different water regimes (Dai et al), 82 

—tocopherols, tocotrienols in commercial streams (Engelsen and Hansen), 499 

—variation in arabinoxylans, environment and genotype (Li et al), 88 

—waxy vs. nonwaxy in fuel ethanol fermentation (Zhao et al), 145 

White pan bread, wheat starch phosphate and (Yeo and Seib), 210 

White salted noodles, effect of added gluten (Park and Baik), 646 

Wire-cut cookies, sugar functionality during baking (Kweon et al), 425 

Wort, measuring B-glucan by calcofluor fluorescence microplate assay (Schmitt 
and Budde), 33 


Xanthan gum, water absorption of wheat flour, farinograph and textural char- 
acteristics of dough (Linlaud et al), 376 
Xyloses, functional properties in cookie baking (Kweon et al), 425 


Yellow alkaline noodles 

—factors affecting uniaxial stress relaxation parameters (Hatcher et al), 361 

—effect of durum wheat genotype and environment on quality (Hatcher et al), 
452 

—tefrigerated storage (Hatcher et al), 106 


Zinc, in foods prepared with fortified flours (Rezende Boen and Pallone), 695 
Zymographic studies, of proteinases from malted sorghum (Mokhawa et al), 575 
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